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Recipes 


Chocolate Ice-Box Cake No. 1 


30 ladyfingers 
1o pound sweet chocolate 

3 tablespoons water 

3 tablespoons powdered sugar 

4 eggs 

1% pint whipping cream 

Line the form with ladyfingers or sponge-cake. 
Melt the chocolate in the double boiler, adding the 
water, sugar, and the beaten yolks of four eggs. 
Cook slowly until thick and smooth, stirring con- 
stantly. When cool, fold into the stiffly beaten 
egg whites. Place filling in the cake-form and 
proceed as outlined. Cover with the whipped 
cream an hour or so before serving. This will 
serve twelve persons. 


Lemon Ice-Box Cake No. 2 
cup butter 
1 cup powdered sugar 
Y cup milk 
14 cup granulated sugar 
1 tablespoonful corn-starch 
3 eggs separated 

Juice of 1 lemon and rind of 14 lemon 

15 pint whipping cream 


Orange Ice-Box Cake 


cups water 


mobo 


cup sugar 
tablespoons granulated gelatin 


to 


tablespoons Jemon juice 


wo w 


dozen ladyfingers 
cup orange juice 
Pulp of 1 orange, shredded 


x 


2 cups whipping cream 
1% pound marshmallows 
1 cup chopped nuts 


Boil sugar and water 20 minutes. Dissolve 
gelatin in cold water to cover 10 minutes, add to 
boiling sugar water, then add lemon juice and 
strain. Add orange juice and pulp, place in food 
compartment of refrigerator for one hour to chill. 
sat with a wire whisk until light. Add the 
ped cream to which have been added the 
mallows cut up, and beat thoroughly. Line 


n with oiled paper allowing an edge to 
so cake can be lifted out later. Separate 


ladyfingers and place around the edge of dish. 
Crumble the remaining ladyfingers. Place a layer 
of nuts, then a layer of the cream mixture, ete. 
Place under cold air duct for 5 hours. Serve with 
whipped cream. 


Lemon Gelatin Pie 


1 banana 

34 cupful orange juice 

1 cup sugar 

1 pint cream 

2 tablespoons granulated gelatin 
14 cup cold water 

1% cup boiling water 

VY cup lemon juice 

Pastry 


Line a large pie-plate with pastry having a 
fluted edge, and bake at 500 degrees F. for 
twelve minutes. Cut the banana in thin slices and 
pour over the orange juice and lemon juice. Add 
the sugar and let stand for an hour. Soak the 
gelatin in the cold water for five minutes. Add 
the boiling water, the fruit juice and sugar, and 
stir until thoroughly dissolved. Chill and when 
beginning to set, beat until light with an egg- 
beater. Then fold in the cream, whipped stift. 
Cool until the mixture will pile well on the spoon; 
then heap in the previously cooked pastry shell 
and chill till thoroughly set before serving. 


Dolly Madison Cake 


84 cup butter 

114 cups sugar 
Whites of 5 eggs 

3 cups flour 
1 cup milk 
4 teaspoons baking powder 
4 teaspoon vanilla 
teaspoon lemon 


BS ON Od od 


teaspoon almond 


we 


teaspoon salt 


Cream butter and add sugar gradually. Mix 
and sift flour, baking powder and salt and add 
alternately with milk. Add vanilla and fold in 
carefully beaten whites of eggs. Bake at 375 
degrees 20 to 25 minutes. 
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Boiled Frosting 


34 cup sugar 
few grains salt 
1% cup hot water 
1% teaspoon cream of tartar 
1 egg white 
1% teaspoon vanilla 
14 teaspoon lemon extract 


Dissolve sugar, salt and cream of tartar in hot 
water. Boil without stirring, until sirup threads 
from a fork (113C or 236F). Then beat chilled 
egg white in deep bowl, only until stiff; add sirup 
slowly, beating constantly, until frosting hangs 
from the dover egg beater. Add flavoring and 
pile lightly with spatula on top and sides of cake. 
If mixture is granular, add few drops of hot 
water. If frosting does not hang from beater, 
place over hot water and heat until it does, 
beating constantly. This frosting forms a thin, 
even crust, and is creamy underneath. 


Cherry Angel Food Cake 


11 egg whites 
14 teaspoon salt 
114 cups sugar 
1 teaspoon cream of tartar 
1 cup pastry flour 
1 teaspoon lemon extract 
1% cup cherries (cut fine) 


Add salt to egg whites and when half beaten, 
sift in cream of tartar, continue to beat and when 
stiff, spoon in the sugar, then add lemon extract 
and last fold in flour slowly (flour and sugar 
sifted separately four times). Moisten angel food 
pan with cold water, shake free from water and 
pour in mixture. Sprinkle cherries through bat- 
ter when filling pan. 


The angel food cake is usually placed in cold 
oven. Set heat control for 350 degrees F. If 
the heat is increasing too rapidly to continue on 
high, reduce flame to medium so that we may be 
certain that we have about 35 to 40 minutes of 
gradual heating and lifting of the cake before we 
reach 350 degrees. Total time of baking, 1 hour. 
When expansion is complete, a crust will form 
and dry, all according to the desired plan. Re- 
move cake from oven when brown and dry around 
the edges. Invert to cool. After you have baked 
this cake once you will know exactly what to de- 
pend upon. 


Special Devil’s Food Cake 


ist Mixture— 

1% cup sugar 

1% cup milk 

VY 10c size bitter chocolate 

Mix and cook in double boiler until chocolate 
is thoroughly blended. Cool. 


2nd Mixture— 
14 cup butter 
115 cups sugar 
3 eggs 
4 cup milk 
1% teaspoon soda 
1 teaspoon baking powder 
b cups flour 
1 teaspoon vanilla 


Cream butter and sugar thoroughly. Add well 
beaten egg yolks. Sift soda and baking powder 
with flour. Add milk and flour alternately, then 
chocolate mixture, flavoring and lastly fold in 
stiffly beaten egg whites. Bake in oven at 360 
degrees F. 


Delicious Frosting 


Melt 2 squares Baker’s Chocolate and add: 
2 tablespoons melted butter 

1 egg well beaten 

1 cup sugar 

1% cup milk 


Cook for 5 or 6 minutes. When cool add: 


2 cups confectionery sugar 
1 teaspoon vinegar 


Beat and when thick, spread on cake. 


Apricot Pudding Sauce 


1 cup apricot juice 
1 tablespoon lemon 
1% cup sugar 
1 tablespoon cornstarch 
1 tablespoon butter 
Few gratings of nutmeg 


Mix the sugar and cornstarch, add boiling 
apricot juice gradually, stirring constantly. Boil 
about 10 minutes over low flame, remove from 
fire, add butter, lemon juice and nutmeg. This 
sauce serves four pérsons. 
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Brioche 


Brioche is a light bun mixture much used in 
France. It will not be found troublesome to make 
after the first trial. The paste once made can be 
used for plain brioche cakes, buns, rings, baba, 


savarins or fruit timbales. 


1 cake compressed yeast 
14 cup lukewarm water 
1 quart flour 
7 eggs 
34 pound butter 
1 teaspoon salt 
1 tablespoon sugar 


Dissolve the yeast cake in 14 cup of lukewarm 
water. Stir it so it will be thoroughly mixed, then 
add enough flour to make a very soft ball of 
paste. Drop this ball into a pan of warm water, 
90 degrees F. Cover, and set in a warm place to 
rise, which will take about an hour. This is for 
leaven to raise the brioche. The ball of paste will 
sink to the bottom of the water at first, but will 
rise to the top later and be full of bubbles. Put 
the rest of the flour on a platter and make a well 
in the center of it. Into this well put the butter, 
salt, sugar and 4 eggs. Break the eggs in whole. 
and have the butter rather soft. Work them to- 
gether with a wooden spoon, gradually incorpor- 
ating the flour, and adding 2 more eggs, one at 
a time. Work and beat it with the spoon until 
it loses its stickiness, which will take some time. 
When the leaven is sufficiently light, lift it out of 
the water with a skimmer and place it with the 
dough. Work them together, add the last egg, 
and beat it for a long time. The longer it is 
beaten the better and finer will be the grain. Put 
paste in a bowl, cover and let it rise to double its 
size, which will take four or five hours; then beat 
it down again and place it on the ice for 12 hours. 
As beating and raising the paste takes so much 
time. the work should be started the day before it 
= to be used. After taking the paste from the ice 
= =l still be quite soft and have to be handled 
GeSestely and quickly. It softens more as it 
Gecmmes warm. 


Sore) The above recipe makes a very rich 
Be Ore-helf pound of butter may be used 


To Make a Brioche Crown or Ring 


‘Mould the paste into a ball, roll it down to a 
thickness of half an inch, keeping the form round. 
Cut it several times through the middle and twist 
the paste into a rope-like ring. Place a pan in 
the center to keep the ring round. Let it rise, 
brush the top with egg and bake at 400 degrees 
F. for half an hour. 


Cherry and Almond Tea Ring 


2 cups flour 

1 teaspoon salt 

4 teaspoons baking powder 
3 tablespoons shortening 

1 egg 

24 cup milk 

14 cup cherries 

14 eup shredded almonds 


Sift dry ingredients into mixing bowl, cut in 
the shortening. Combine beaten egg and milk and 
fold into mixture. Toss upon floured board, roll 
into rectangular shape. Sprinkle with sugar, 
cinnamon, cherries cut fine and shredded almonds. 
Fold as for jelly roll. 


Pre-heat oven to 425 degrees. Bake at this 
temperature for 20 minutes. 


Tropical Gingerbread 


1% cup butter 

1% cup sugar 

2 eggs 

Y cup molasses 

1 teaspoon soda 
184 cups flour 

1 teaspoon ginger 

1 teaspoon cinnamon 
14 teaspoon cloves 
1⁄4 teaspoon salt 
1% cup water 

1 cup cocoanut 


Cream butter and sugar, add unbeaten eggs and 
blend. Into the molasses beat the soda until 
smooth, Sift the flour and spices together. Add 
alternately to creamed mixture the liquids and 
flour and last the cocoanut. 


Pre-heat oven to 375 degrees. Bake at this 
temperature for 25 minutes. 


Broiled Mixed Grill 


6 lamb chops 
6 strips bacon 
12 weenies 
3 tomatoes 


Pre-heat oven. Prepare and arrange upon 
broiling rack the chops, placing boiling pan and 
rack as near burner as convenient to handle. 
When the upper surfaces of the chops are seared, 
turn and arrange the weenies and tomatoes cut 
in halves, to which have been added salt and 
pepper. Continue until second surfaces of chops 
are sufficiently brown and done. Roll weenies 
turn chops, place strips of bacon and broil crisp. 
Plan this variety of meat so all will become done 
at the same time. At last, salt chops; add crumbs, 
butter and sugar to tomatoes and continue broil- 
ing to give desired appearance. 


Deviled Crab 


3 tablespoons shortening 
3 tablespoons onion 
1 tablespoon green pepper 
3 tablespoons flour 
1% cups crab meat 
teaspoon mustard 
teaspoon paprika 
teaspoon salt 
teaspoon Worcestershire Sauce 
Few grains pepper 
Few grains cayenne 
% cup cream 
Crumbs for top 


In sauce pan over low heat, add shortening, 
onion, green pepper; cook 3 minutes, add crab 
meat, dust over with the flour and follow with the 
seasonings. Remove from stove and add cream. 
Fill shells. Mixture must be thick. Add erumbs 
to top, sprinkle with Parmesan cheese if desired. 


Pre-heat oven to 400 degrees and bake at this 
temperature for 15 minutes. $ 


Planked Fish 
3 pounds fish 


2 lemons 


Salt and pepper 
Mashed potatoes 
Timbales 
Garnishings 
Oak plank 


Wash and dry with a cloth a fish suitable for 
broiling. Cut in halves. Let stand two hours in 
the lemon juice. 


Oil the oak 
plank, place the fish, skin side down, leaving mar- 


Pre-heat oven for 10 minutes. 


gin of two inches around fish. Place plank un- 
der the burner and continue under high heat about 
25 minutes. Add salt and pepper to season. Gar- 
nish with mashed potato border, timbales, parsley, 
etc. 


Famous Italian Loaf 


1 pound veal (shoulder) ground 

% pound smoked ham (Calif.) ground 
1 cup dried and grated bread erumbs 
2 eggs 

5 cup cooked spaghetti 

1% cup grated cheese 

1 small onion 

14 teaspoon salt 

14 teaspoon pepper 

1% cup mushrooms 


Mix ingredients in order given. Moisten with 
milk if needed. 


Note: Mushrooms may be omitted if so desired. 


Molded Mayonnaise and Shrimp 


/a tablespoon salt 

lo tablespoon mustard 

2 tablespoons sugar 
Yolks of 2 eggs 

1 cup cream 

1% cup vinegar 

1 tablespoon gelatine 

14 cup cold water 

1 cup shrimps 


In the upper part of the double boiler add the 
first three ingredients. Drop in yolks of eggs, 
follow with cream and vinegar. 


Heat water (1 inch) in base of double boiler, 
lower heat, place upper part of double boiler and 
cook mixture to a custard. Remove, add gelatine 
which has been dissolved in cold water. When 
cool and stiffened, add shrimps and turn in ring 
mold. 


Dressing for Molded Mayonnaise 
and Shrimp 


1 cup whipping cream 

1 tablespoon vinegar 
Salt and cayenne 

1 cucumber (chop fine) 
Lettuce 


Whip cream, add vinegar, season with salt and 
cayenne. Chop cucumber, have very cold, place 
in cheesecloth, and drain all moisture possible. 
Add to cream and place in center of mold, serve 
on lettuce bed. 


Cucumber Salad 


Remove thick slices from both ends of cucum- 
ber, cut off a thick paring. Score the cucumber 
for a rough appearance. Then cut in parallel 
slices crossie, keeping cucumber in its original 
shape. Arrange on lettuce leaves and pour over 
Parisian French Dressing. 


Parisian French Dressing 


cup olive oil 


sei 
or te 


tablespoons vinegar 

teaspoon powdered sugar 
tablespoon finely chopped onion 
tablespoons parsley (chop fine) 
teaspoon salt 

red pimento 

green pepper 


a 


“un nn 


Mix ingredients in order given. Let stand one 
hour, then beat vigorously for five minutes. 


Bridge Salad 


2 packages gelatine 
2 cups cottage cheese 
1 small can crushed pineapple 


Drain juice from pineapple and add enough 
water to make one cup of liquid. Bring to boil- 
ing point and pour over one package of gelatine 
which has been dissolved in 1% cup cold water. 
Season with sugar and lemon juice to taste. When 
cool add pineapple and cottage cheese. Mold in 
a square pan the depth of one inch. When set 
haye the second package of gelatine prepared for 
use and colored red. Pour this over the top of 
first mixture. Cut out with heart, diamond, spade 
and club cutters for a bridge party. 


Stuffed Head of Cabbage 
(Steamed Stuffed Cabbage) 

1 solid head cabbage 

1 pound left over meat 

1 cup bread crumbs 

14 cup milk 

1 egg 
1% teaspoon mace 

Salt and pepper 


Select a well-shaped head of cabbage, weighing 
about 3 pounds, Cut a slice off the top and hollow 
out the cabbage, leaving a thin shell, Make a 
stuffing of the other ingredients and pack into the 
cabbage. Fill only 34 full. Tie in a cheese cloth 
to preserve shape. In the Economy Cooker add 
1 pint of water, bring to the boiling point. Place 
cabbage in the cooker, continue over high heat 
15 minutes, then cook slowly for one hour. Serve 
with tomato sauce. 


If we can be of further assistance to you in any way, you are cordially invited to use this 


INQUIRY COUPON. 


Tear off here and send to Home Service Department, Public Service Company of Northern Ili- 


nois, 72 West Adams Street, Chicago. 


Please send me 


Name 


Address ar 


